
ALL OUR FOOD IS MADE FROM FRESH INGREDIENTS, CAREFULLY SOURCED  
AND HAND CRAFTED BY OUR TEAM OF SKILLED CHEFS FOR YOU TO ENJOY

Seasonal soup £5.50 
homemade bread rolls,  

salted butter

Duck liver parfait  £7.00 
beetroot, clementine and 

Chambord compote,  
toasted date brioche

Tempura tiger prawns  £7.50 
Asian salad, soy and  

honey dressing

Goat’s cheese and  
lemon arancini  £7.00 

mushroom ketchup, pickled 
woodland mushrooms

ALL OUR BURGERS ARE SERVED IN A TOASTED 
BEER MALT SOURDOUGH BUN WITH FRIES

Judges classic burger  £14.00 
8oz minced steak burger, pulled brisket, cheddar  

Cajun chicken burger  £13.00 
crisp Cajun spiced chicken fillet, garlic mayo

Smoked aubergine seitan burger  £13.00 
vegan cheddar

Butcher’s Plate  £16.00 
pulled ham hock, grilled chicken tikka 
pieces, duck liver parfait, beef brisket, 

prosciutto, homemade breads,  
pickles, chutney

Fishmonger’s Plate  £18.00 
Thwaites beer battered fish goujons, 

devilled whitebait, oak smoked salmon, 
Cumbrae oysters, marinated anchovies, 
pickles, tartar sauce, homemade bread

Cheesemonger’s Plate  £16.00 
box baked Camembert, goat’s cheese 
arancini, marinated olives, chipotle 

spiced guacamole, pickles,  
homemade bread

SHARING PLATES

BURGERS

Thwaites beer battered fish  £14.00 
beef dripping chips, minted crushed peas,  

baked lemon, homemade tartar sauce  

Steak, Thwaites ale and mushroom pie  £13.50 
creamed potato, Bourguignon garnish

Chestnut mushroom, pearl onion and leek pie  £13.00 
creamed potato

10oz gammon steak  £14.00 
fried duck egg, sweet pickled pineapple, beef dripping chips

Judge’s Caesar salad  £12.00 
baby gem, pancetta, Parmesan, garlic croutons, marinated 

anchovies, boiled egg, creamy Caesar dressing
with grilled chicken  £14.00

Cauliflower, sweetcorn and spelt grain risotto  £13.00 
Yorkshire cheese crisp, baby herb salad 

CLASSICS

SIDES

STEAKS

STARTERS

Beef dripping chips  £4.00
Sea salted fries  £4.00

Parmesan and  
chorizo fries  £4.50

Beer battered  
onion rings  £4.00

Dressed house salad  £4.00
Seasonal market  
vegetables  £4.00

Garlic baked field mushrooms, 
confit plum tomatoes  £4.50

ENJOY WITH FRIENDS AS A STARTER TO SHARE OR AS A MAIN COURSE FOR ONE

ALL OUR STEAKS ARE SERVED WITH BEEF  
DRIPPING CHIPS, GARLIC BAKED FIELD  

MUSHROOM AND CONFIT PLUM TOMATO

8oz fillet  £28.00 
the prime cut, exceptionally tender 

8oz sirloin  £21.00 
with the balance of tenderness and flavour  

coming from the small amount of fat marbling

10oz rib eye  £24.00 
with marble running through to baste the meat as  

it is cooking, the cut has both flavour and is supremely  
juicy and tender

ADD A LITTLE EXTRA
Bearnaise sauce  £3.00

Peppercorn sauce  £3.00
Blue cheese sauce £3.00

Selection of  
homemade breads  £4.00 

virgin rapeseed oil,  
aged balsamic vinegar

Marinated Sapori  
olives  £3.50

Devilled whitebait  £4.00 
lime and chive mayonnaise

Crispy fried  
duck wings  £4.00 

chilli and garlic dipping sauce  

Chipotle spiced 
 guacamole  £4.00 

 crisp flatbread

LITTLE NIBBLES


